PONIEDZIALEK

Zupa z palonych burakow,
maliny, chips z ananasa

Gnocchi, dynia, kurczak,
ser gorgonzola, rukola

MONDAY

Roasted beetroot soup,
raspberries, pineapple chips

Gnocchi, pumpkin, chicken,
gorgonzola cheese, arugula
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WTOREK

Francuska zupa cebulowa
z grzanka i cheddarem

Coq au vin,
risotto parmigiano,
pak choi, teriyaki, sezam

TUESDAY

French onion soup with toast
and cheddar

Coq au vin, risotto parmigiano,
pak choi, teriyaki,
sesame seeds
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BUSINESS LUNCH / 12:00 - 16:00
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SRODA

Sataty, pieczona papryka,
awokado, kurki,
emulsja z rukoli

Risotto, szafran, wedzony
tosos, cukinia, truskawki,
zielony pieprz

WEDNESDAY

Lettuces, roasted peppers,
avocado, chanterelles,
and arugula emulsion

Risotto, saffron, smoked salmon,

zucchini, strawberries,
green peppercorn

CZWARTEK

Satatka z boczniakiem
i serem halloumi

Suvlaki hirino: marynowane
szasztyki z karkéwki,
tzatziki, chleb pita

THURSDAY

Salad with oyster mushroom
and halloumi cheese

Souvlaki hirino: marinated
pork neck skewers,
tzatziki, pita bread

Do rachunku doliczamy 10% optaty serwisowej. / A 10% service fee is added to the bill.

PIATEK

Zupa z czerwonej soczewicy,
koper wtoski, seler naciowy,
pomidor, grzanki

Dorsz z chermoulg,
pomidorami, ciecierzyca,
papryka i szafranem

FRIDAY

Red lentil soup, fennel, celery,
tomato, croutons

Cod with chermoula,
tomatoes, chickpeas,
peppers, and saffron
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